
Proper Procedures for 
 Manual Dishwashing 

  

1. Pre-clean/Scrape (25 DCMR §1905)  

2. WASH (25 DCMR § 1907.1)  

3. RINSE (25 DCMR § 1909.1)  

4. SANITIZE (25 DCMR § 2002)  

5. Air Dry (25 DCMR § 2200.1)   
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